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The research programme in this laboratory required small quantItIes of specially formulated diets, sufficient to feed 20-30 rats for 12 weeks. To cut down wastage by the rats and for ease of handling, it is preferable to convert the mash (diet 86) into pellet form. A quick, simple method of pelleting the mash was needed since the quantities required were too small for the local commercial machines normally used for pelleting diets. A hand-mincer was first used to make the pellets, but insufficient pressure was produced and the strands of extruded diet had an open texture (Bennet, 1969) .
MA TERTALS AND METHODS
A motor-driven mincing attachment on the Hobart cutter (Hobart Mfg Co., World Headquarters, Troy 45374, Ohio, U.S.A.) was used with the cutting blades removed.
The die plates usually used on the Hobart cutter had small extrusion holes (9 mm diameter), which produced strands of diet too small for the mesh size of the food hopper on the rat cages used. A steel die plate was therefore constructed with 2 tapered holes (Fig. 1) . The tapered portion funnels the mash towards the 2 exit points, increasing the compactness of the strand.
The mash was mixed with water in a household mixer (Kenwood Mfg Co. Ltd., New Lane, Havant North Industrial Estate, Havant, Hampshire, England) fitted with a wire whisk, until the mash formed clumps and peeled smoothly from the walls of the bowl. A suitable quantity for each mix was 600 g mash, and adding 360 ml water gave a mixture of the right consistency for extrusion.
The mash was extruded from the adapted mincing unit and laid on racks for drying.
Sometimes, due to slight alterations in the water-to-mash ratio, CENTIMETRES Fig. 1 . Die plate for extruding rat food.
the extruded mash had a rough surface which could be removed by rolling the strips of diet on a smooth metal bench top. The extruded mash was dried in an oven at 45-50°C. Higher drying temperatures were avoided to prevent any possible loss in food value. If the strands of mash touched each other, mould grew at the points of contact in the humid micro-environment during the drying process. For the 1st day of drying the door was left ajar to stop excessive amounts of condensation forming on the sides and roof of the oven and dripping back onto the pellets. The total drying time was 36 h. The dried strands of mash were broken into short lengths and stored in airtight tins with a small bag of silica gel desiccant. Using this equipment 2 operators can convert 6 kg of dry mash into extruded strands in 1 hour.
